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PHYLLIS WAY’S PECAN ROLLS 
Pour | cup boiling water over 4 cup sugar, 14 
cup butter or margarine, and 1 teaspoon salt. 
Stir and set aside until the butter is melted and 
the mixture is lukewarm. Dissolve 1 package 
active dry yeast in 2 tablespoons lukewarm 
water to which you have added 14 teaspoon 
sugar. Add the yeast and 2 beaten eggs to the 
first mixture. Stir in 4-416 cups sifted flour 
until a soft dough is formed. Beat well. Then 
cover and refrigerate overnight. When ready 
to use, prepare this topping: 

Melt 14 cup butter or margarine. Stir in % 


cup firmly packed brown sugar and 2—3 table- | 


spoons dark corn syrup. Divide this mixture 
evenly between two 8’x8’x2” pans. Scatter 
pecan halves over the sugar. Roll the dough 


out into a rectangle about 38” thick and 12” * 


wide, Brush with a little melted butter and 
then roll up, the long way, like a jelly roll. Cut 
into 24 slices, each 14” thick. Set these on the 
brown-sugar mixture. Place the pans in a 
warm place, cover with a towel, and let rise 
until double in size, about 40 minutes. Bake in 
a hot oven, 400° F., until golden, about. 20 
minutes. Makes 24 rolls, 


